
A p p e t i z e r s

SPINACH & ARTICHOKE DIP  
pita chips | crostini

SHRIMP COCKTAIL  
jumbo shrimp | lemon vinaigrette | cocktail sauce

JOHNNY'S CRABCAKE 
jumbo lump crab | citrus remoulade

*AHI TUNA TARTAR 
chili garlic tamari | avocado | green onion | wonton

chips | seaweed salad

15

28

27

26

S o u p s  &  S a l a d s
add chicken +8 | add shrimp +10 | add scallops +12

BURRATA SUMMER SALAD    
burrata cheese | heirloom cherry tomatoes |

everything bagel croutons | pesto oil

CAESAR SALAD 
romaine | garlic bread croutons | parmigiano

reggiano | caesar dressing

MIXED GREEN SALAD    
mixed baby greens | cucumber | carrots | radish |

white balsamic vinaigrette

TOMATO BASIL SOUP  

18

16 Half 11

13 Half 9

15

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. Allergen information available upon request.
Notice: All transactions are subject to state taxes, local taxes, and resort fees.
Parties of 6 or more subject to a 20% automatic gratuity.
Notice: This restaurant collects and shares gratuities on a pre-established 
basis with other employees who customarily receive tips.

FILET MIGNON 8oz 

BISON RIBEYE 12oz 

NEW YORK STRIP 12oz 

RIBEYE 16oz 

SAUCE THE STEAK   
breckenridge bourbon steak sauce

red wine demi
red pepper romesco

béarnaise
choose a sauce trio 15

ENHANCEMENTS  
oscar style 30

grilled lobster tail 35
grilled shrimp 16

seared scallops 19

   

48

52

38

54

6

TRUFFLE PARMESAN FRIES  
espelette pepper aioli

CHARRED ASPARAGUS  
lemon zest | crispy onions

GARLIC MASHED POTATOES    
chive cream

WILD MUSHROOMS  

seasonal mushrooms | red wine demi

MAC & CHEESE  
manchego & fontina cheese sauce | herb crust

add green chili sausage 6
add lobster meat 12

12

14

12

16

14

KIDS PASTA  
noodles with butter or marinara | parmesan cheese

LITTLE MINER STEAK 
6oz cut | french fries

CHICKEN TENDERS 
breaded chicken strips | french fries

14

22

16

C H I L D R E N

Spencer's Sides

*Certified Angus Beef



S i g n a t u r e  C o c k t a i l s

CLASSICS

PORT OLD FASHIONED 
breckenridge port cask | raw simple |

barrel-aged whiskey bitters

ESPRESSO MARTINI 
marble moonlight espresso vodka |

kahlua | starbucks espresso

16

16

B e e r

ROTATING IPA 
please ask your server

ROTATING AMBER 
please ask your server

LEFT HAND MILK STOUT 
milk stout

KONA BIG WAVE 
golden ale

STELLA ARTOIS 
belgian pilsner

MODELO ESPECIAL 
mexican lager

COORS LIGHT 
light american lager

COORS BANQUET 
american lager

COORS EDGE 
non-alcoholic

8

8

8

7

7

7

6

6

7

Entrees

Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Notice: All transactions are subject to state taxes, local taxes, and resort fees. Parties of 6 or more subject to a 20% automatic gratuity.
Notice: This restaurant collects and shares gratuities on a pre-established basis with other employees who customarily receive tips.

The History of George Spencer
Spencer’s Steaks & Spirits Restaurant in Beaver Run Resort honors George
E. Spencer, a founder of Breckenridge, the man who established our post

office and townsite plat, in order to ensure the future of our charming
mountain town.

Breckenridge wouldn’t be Breckenridge without Spencer. And, a good story
wouldn’t be complete without a bit of scandal and political drama.

In 1859, George E. Spencer came west at age 23 at the start of the gold
rush. To the area known as “Breckenridge” he ventured to make his

fortune. Formerly the summer hunting grounds of the Native Ute people,
the Upper Blue River Valley was then known to trappers, hunters and
gold-seekers as “Breckenridge” in honor of an explorer in the Fremont

party who lost his mule here in 1844.

Instead of mining gold, Spencer had the idea to set up a town plat and sell
lots, as well as to establish a post office to increase the value of the

property.

But, Felix Poznansky had already claimed the Breckenridge area as
Independent. Spencer and Poznansky quickly became rivals, fighting for

the claim to the area. Spencer’s political connections won the day, thanks
to Spencer’s cunning ability to pull the right strings to secure the charter

for the post office.

Spencer convinced the good folks of Breckenridge, spelled with an “e, to
change the spelling to Breckinridge with an “i” to ingratiate Vice President
John C. Breckinridge. They agreed and the Vice President granted the town

of “Breckinridge” its post office in January 1860.

When John C. Breckinridge flipped to the Confederacy at the start of the
Civil War in 1861, the townsfolk changed the name back to Breckenridge,

with an “e.” By then, Spencer had left town and went on to distinguish
himself in service to the Union during the Civil War and was eventually
elected U.S. Senator to Alabama. He died at age 56 in Washington, D.C.

Spencer’s legacy lives on. Through his efforts to create a town and secure
a post office, he ensured the permanence of Breckenridge. Spencer’s Steaks
& Spirits in Beaver Run Resort honors his important contribution and our

town’s history.

*CRISPY SKIN SALMON  
green chili sofrito | summer squash ragout | marbled potatoes

*ELK MEDALLIONS  
pea tendrils | fingerling potatoes | red wine demi | crispy leeks

HERB ROASTED CHICKEN  
brined airline chicken | corn succotash | chicken jus

*PAN SEARED SCALLOPS  
pistachio butter | sweet chili garlic glazed pork belly

*THE LOU HERMAN 
1/3lb beef patty | bacon | caramalized onion jam | pepper jack
cheese | roasted cherry tomatoes | mixed greens | garlic aioli |

brioche bun | fries

MUSHROOM & KALE RAVIOLI    
truffle cream sauce | squash noodles

add chicken +8 | add shrimp +10
add scallops +12

SHRIMP AND POLENTA  
jumbo shrimp | garlic butter | creamed corn polenta | green

chili sausage | parmesan cheese | green onions | red wine demi

34

45

37

32

27

29

30

SEASONAL

VIEUX CARRÉ D’ÉCOSSE 
laws rye | brandy | drambuie |

peychaud's & angostura bitters

ALPINE LILY 
empress 1908 indigo or elderflower

rose | giffard crème de violette |
naranja | lemon

BEACH IN BRECK RITA 
casamigos tequila | tropical juice blend

| li hing powder

SUMMER IN SUBAK 
chum-churum soju | watermelon

16

16

15

14


